
Located just below Clos de Bèze, almost where 
it meets Chambertin, this plot unveils the land’s 
topography in all its splendour. Its rugged slope 
grants the vines a unique microclimate, likely 
the warmest among the Grand Crus, with a 5 to 
6-day head start over Chambertin. 

This sun-drenched and early-ripening appellation sits on 
silts once carried down the valley. 
This exceptional terroir shapes singular, captivating wines 
that enchant the senses with a fresh nose and a delicate 
approach, featuring notes of orange zest, citrus, and red 
berries.

2017
147 magnums

Griotte-Chambertin

The 2017 wine year is distinguished by its 
superlative generosity. Following a dry and 
cold winter, the spring proved mild and rain-
free. The vines enjoyed pleasant weather 
conditions, with temperatures up to 6°C above 
the norm. The summer, marked by warm and 
dry weather, contributed to the fruit achieving 

an ideal state of health. Yields were very 
generous, and after reducing yields through 
«green harvesting,» the optimal ripeness of 
the grapes led to the harvest beginning on 
September 7th. 
The wines from the 2017 vintage are elegant 
and refined, with a beautiful tension, silky 
tannins, and great aromatic complexity.
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Tasting notes

Age of the vines Area Grape variety Alcool

+  65 years Purchased grapes 100 % pinot noir 13°
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